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DETAILED ACTION 



Claim Rejections - 35 USC §112 

1. The following is a quotation of the first paragraph of 35 U.S.C. 112: 

The specification shall contain a written description of the invention, and of the 
manner and process of making and using it, in such full, clear, concise, and exact 
terms as to enable any person skilled in the art to which it pertains, or with which 
it is most nearly connected, to make and use the same and shall set forth the 
best mode contemplated by the inventor of carrying out his invention. 

2. Claims 1-1 1 are rejected under 35 U.S.C. 112, first paragraph, as failing to 
comply with the enablement requirement. The claim(s) contains subject matter 
which was not described in the specification in such a way as to enable one 
skilled in the art to which it pertains, or with which it is most nearly connected, to 
make and/or use the invention. It is unclear to the examiner that there exists any 
known plastic film that is sufficiently permeable to release pressure that is 
generated during the cooking process. It is further unclear as to how a film 
allows for the release of excess pressure and also providing reversible pressure 
control. There are known plastic films such as spun-bonded polyolefin films as 
well as micro-perforated films that will allow for the relief of the accumulated 
vapor pressure, however relief of pressure is as a result of macroscopic 
apertures within the film or bound fibers and are not a result of the permeability of 
the film. Furthermore, polyethylene terephthalate is known to be the most 
permeable film and it is not known to allow for the release of gas. Nevertheless, 
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the specification does not provide sufficient disclosure to determine that one 
skilled in the art is enabled to make and use the claimed invention, which 
incorporates a reversible vapor pressure regulating film. 

3. The following is a quotation of the second paragraph of 35 U.S.C. 1 12: 

The specification shall conclude with one or more claims particularly pointing out 
and distinctly claiming the subject matter which the applicant regards as his 
invention. 

4. Claims 1-3 are rejected under 35 U.S.C. 112, second paragraph, as being 
indefinite for failing to particularly point out and distinctly claim the subject matter 
which applicant regards as the invention. The above-specified claims recite the 
limitation "...open up the pseudo-closed tiny gaps gradually..." on line 23 of claim 
1 . It is unclear as to what orientation of a gap can be considered pseudo-closed. 
Additionally, it is unclear as to what is considered a tiny gap. Furthermore, it is 
not clear as to how gradual the opening of the gaps occurs during the heating 
process. 

5. Claims 1-11 are rejected under 35 U.S.C. 112, second paragraph, as being 
indefinite for failing to particularly point out and distinctly claim the subject matter 
which applicant regards as the invention. It is unclear as to how a 
microwaveable container or a method of manufacturing a microwaveable 
container is airtight and placed into a microwave, without such a container 
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containing a food product. The examiner notes that a positive recitation of a food 
product is required to distinctly claim the subject matter. 

6. Claims 1-11 are rejected under 35 U.S.C. 112, second paragraph, as being 
indefinite for failing to particularly point out and distinctly claim the subject matter 
which applicant regards as the invention. It is unclear as to what constitutes a 
reversible vapor pressure regulating film. Sufficient disclosure has not been 
provided to determine what constitutes a reversible vapor pressure regulating 
film. 

Claim Rejections - 35 USC § 103 

7. The following is a quotation of 35 U.S.C. 1 03(a) which forms the basis for all 
obviousness rejections set forth in this Office action: 

(a) A patent may not be obtained though the invention is not identically disclosed 
or described as set forth in section 102 of this title, if the differences between the 
subject matter sought to be patented and the prior art are such that the subject 
matter as a whole would have been obvious at the time the invention was made 
to a person having ordinary skill in the art to which said subject matter pertains. 
Patentability shall not be negatived by the manner in which the invention was 
made. 

8. The factual inquiries set forth in Graham v. John Deere Co., 383 U.S. 1 , 148 
USPQ 459 (1966), that are applied for establishing a background for determining 
obviousness under 35 U.S.C. 103(a) are summarized as follows: 

1 . Determining the scope and contents of the prior art. 

2. Ascertaining the differences between the prior art and the claims at issue. 



Application/Control Number: 10/645,380 Page 5 

Art Unit: 1761 

3. Resolving the level of ordinary skill in the pertinent art. 

4. Considering objective evidence present in the application indicating 
obviousness or nonobviousness. 

9. Claims 1-9 and 1 1 are rejected under 35 U.S.C. 103(a) as being obvious over 

Yoshida (JP 2003040283) in view of Lin (TW 522123) and Olson et al. (U.S. 

5,753,895). 

The applied reference has a common inventor with the instant application. 
Based upon the earlier effective U.S. filing date of the reference, it constitutes 
prior art only under 35 U.S.C. 102(e). This rejection under 35 U.S.C. 103(a) 
might be overcome by: (1) a showing under 37 CFR 1 .132 that any invention 
disclosed but not claimed in the reference was derived from the inventor of this 
application and is thus not an invention "by another"; (2) a showing of a date of 
invention for the claimed subject matter of the application which corresponds to 
subject matter disclosed but not claimed in the reference, prior to the effective 
U.S. filing date of the reference under 37 CFR 1.131; or (3) an oath or 
declaration under 37 CFR 1 .130 stating that the application and reference are 
currently owned by the same party and that the inventor named in the application 
is the prior inventor under 35 U.S.C. 104, together with a terminal disclaimer in 
accordance with 37 CFR 1 .321(c). This rejection might also be overcome by 
showing that the reference is disqualified under 35 U.S.C. 103(c) as prior art in a 
rejection under 35 U.S.C. 103(a). See MPEP § 706.02(l)(1) and § 706.02(f)(2). 

With regard to Claims 1-9 and 11, Yoshida teaches a microwaveable 
container (See Abstract) which is a bag, having an air tight compartment (See 
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Abstract; Figure 1, Item 12) containing food (Figure 1, Item 100), further 
comprising a secondary compartment (Figure 1, Item 15) and a passage 
assembly (Figure 1, Item 16b) which opens upon heating to allow for the 
passage of vapor pressure from the food into the secondary compartment (See 
Abstract), thus prevention bursting of the package (See Detailed Description, 
Paragraph 0025). For examination purposes it is interpreted that a packaging 
bag is a container since it is intended for holding contents within. With regard to 
Claims 1 and 4, it is obvious that vapor pressure is generated within a food 
compartment when said food compartment is heated. Furthermore, if means 
have not been incorporated to relieve that pressure, the enclosed space within 
the container will cause the container to expand until the container bursts or until 
the pressure is relieved. It is thus obvious that another means of providing relief 
for such a build up of pressure is to expand the enclosed space therein such as a 
holding compartment to allow for excess pressure to be relieved. As recited in 
Claims 2, 5 and 9, Yoshida further teaches said passage assembly comprised of 
an adhesive material of low adhesion (See Detailed Description, Paragraph 
0027, 0038). With regard to Claims 3, 6 and 9, it is further obvious that since 
Yoshida teaches the use of a low adhesion strength joint, that this adhesive is a 
polymer layer such as a hot melt elastomer or rubber. Such polymers are known 
adhesives in the art. Since the adhesive is incorporated using heat welding (See 
Detailed Description, Paragraph 0038) it is obvious that this adhesive must be a 
material, such as a low adhesion polymer. With regard to claim 7, it is obvious 
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that since Yoshida discloses a microwaveable packaging product with a food 
product therein that a method must be incorporated therein to manufacture said 
product, comprising the steps of forming a food region (Figure 1, Item 12), 
forming a pressure regulating region (Figure 1, Item 15) and applying an 
adhesive material of weak heat sealing strength for forming a passage assembly 
(Figure 1, Item 16b). As recited in Claim 8, Yoshida discloses heat sealing said 
passage assembly (See Detailed Description, Paragraph 0017). It is interpreted 
that controlled platen heating on the tape, as disclosed constitutes assembly of 
the passage assembly by heating and pressing. 

Yoshida does not teach providing a reversible vapor pressure regulating 
film for the secondary compartment, which comprises pseudo-closed gaps that 
automatically regulate the vapor pressure within the pressure regulating 
compartment. Thus, Yoshida does not teach relief of the pressure within said 
secondary compartment to the atmosphere. Additionally. Yoshida does not 
teach wherein the sealing ability of the pseudo-closed gaps along the pressure 
regulating film are restored when cooled and thus being reversibly function of the 
pressure difference. Furthermore, Yoshida does not positively recite a low 
strength adhesive such as polyester or a polyamide, as recited in Claims 3, 5 and 
9. 

As recited in Claims 1 , 4 and 7, Lin teaches a method for manufacturing a 
packaging bag wherein the packaging bag is made of an air permeable material 
with an air permeable film having a plurality of slits that allows for pressure relief 
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due to the generation of vapor pressure within the bag during microwave heating, 
so as to prevent bursting of the bag (See Abstract). The pressure relief is a 
result of the slits having dynamic pressure adjustment properties, this allowing for 
the release of pressure when a differential occurs. For examination purposes it 
is interpreted that a packaging bag is a container since it is intended for holding 
contents within. Lin further teaches that the bag maintains the freshness of the 
contents within during normal or low temperature (See Abstract). As further 
recited in Claim 1 , 4 and 7, it is obvious that Lin teaches expansion and 
contraction of said slits during cooking and cooling since Lin discloses a dynamic 
expansion due to pressure deviations. This is interpreted as an expansion or 
contraction of the slits dependent on the pressure variation between the contents 
within the container versus the atmospheric pressure. Thus Lin teaches the use 
of a reversible vapor pressure regulating film which incorporates slits that can 
open when heating to relieve the pressure and close once heating is removed to 
maintain pressure within the container. 

As recited in Claims 2, 5 and 9, Olsen et al. teach a microwaveable 
popcorn bag (Figure 1 , Item 1) wherein the top (Figure 1, Item 90) and bottom 
(Figure 1 , Item 93) ends of the are heat sealed (Column 6, Line 4-5). Olsen et al. 
further teach that the top end (Figure 1 , Item 90) is sealed such that the internal 
pressure during microwave heating causes the heat seal to open, thus relieving 
the pressure (Column 6, Line 4-14). The heat seal is made through the adhesion 
of polyvinyl acetate, a rubber (Column 12, Line 58-65; Column 16, Line 26-30). 
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Nevertheless, it would have been obvious to a person having ordinary skill 
in the art at the time the invention as made to modify Yoshida to incorporate a 
reversible vapor pressure regulating film, as taught by Lin and Olsen et al. for the 
purpose of providing a means of pressure relief once the passage between the 
food compartment and the secondary compartment of Yoshida has been opened. 
Such a modification allows for the further release of pressure from the container 
of Yoshida for situations where the container of Yoshida is placed in the 
microwave for a greater period of time than that permitted by the strength of the 
packaging film. In such a case, the vapor pressure will increase to the point 
where the secondary compartment can burst, thus requiring further atmospheric 
pressure relief. 

10. Claim 10 is rejected under 35 U.S.C. 103(a) as being unpatentable over Yoshida 
(JP 2003040283). Yoshida teaches a microwaveable food package container 
comprising a food compartment and a pressure-relieving compartment as 
discussed in paragraph 9, above. Yoshida further discloses a singular gap 
(Figure 1, Item 16b) in the junction (Figure 1, Item 16) between the food 
compartment (Figure 1, Item 12) and the pressure-relieving compartment (Figure 
1 , Item 1 5) that is sealed using an adhesive of weak heat sealing strength (See 
Detailed Description, Paragraph 0027, 0038). Yoshida does not disclose a 
plurality of gaps on the junction between the food region and the pressure 
regulating region. Nevertheless, it would have been obvious to a person having 
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ordinary skill in the art at the time the invention as made to modify Yoshida to 
provide a plurality of gaps for the purpose of providing a more dispersed passage 
of vapor pressure from the food compartment to the pressure relieving 
compartment. Such a modification will prevent an irregular expansion, versus 
the even expansion of the food compartment section, which could result in 
premature bursting of the food compartment section. 

11. Claims 1-1 1 are rejected under 35 U.S.C. 103(a) as being unpatentable over 
Yoshida (JP 2003040283) in view of Lin (TW 522123) and Olsen et al (U.S. 
5,753,895) and in further view of Colombo (U.S. 6,023,91 5). Yoshida in view of 
Olsen et al. teach a microwaveable food package container comprising a food 
compartment and a pressure-relieving compartment as discussed in paragraphs 
9 and 10, above. 

Yoshida does not teach relief of the pressure within said secondary 
compartment to the atmosphere. Additionally, as recited in Claims 1 and 4, 
Yoshida does not teach providing a reversible vapor pressure regulating film for 
the secondary compartment which comprises pseudo-closed gaps that 
automatically regulate the vapor pressure within the pressure regulating 
compartment. Additionally. Yoshida does not teach wherein the sealing ability of 
the pseudo-closed gaps along the pressure regulating film are restored when 
cooled and thus being reversibly function of the pressure difference. 



Application/Control Number: 10/645,380 Page 1 1 

Art Unit: 1761 

Colombo teaches a modified atmosphere packaging for food products 
(Figure 2, Item 10; Column 3, Line 31-35) comprising a gas impermeable film 
(Figure 2, Item 18; Column 6, Line 30-41). Thus Colombo teaches preserving 
the freshness of the food product within the package. Furthermore, an 
embodiment of the invention as taught by Colombo discloses said package to be 
self venting and used in microwaveable applications (Column 6, Line 56-58); thus 
forgoing the need for piercing or peeling back the cover to provide pressure relief 
during heating. Colombo further discloses a one-way valve (Figure 2, Item 20) 
that allows for the release of vapor pressure (Column 6, Line 62-67). Once the 
pressure is released pressure is equalized. With regard to Claims 1 , 4 and 7, 
Colombo further teaches reversible pressure regulation, since pressure is 
relieved upon heating and pressure is maintained or increased so as to prevent a 
pressure differential (Column 5, Line 42-47). It is interpreted that film and valve 
of Colombo teaches a reversible vapor pressure regulating film, since said valve 
is incorporated into said film, and said valve is a gap that opens to relieve the 
pressure when heating but will also maintain pressure within the container when 
not heated. Thus, Colombo teaches the automatic regulation of vapor pressure 
within the enclosed space of a microwaveable container using a valve that opens 
and closes to regulate the pressure within the container. 

It would have been obvious to a person having ordinary skill in the art at 
the time the invention as made to modify Yoshida to include a means for reverse 
pressure regulation as taught by Colombo for the purpose of producing a 



Application/Control Number: 10/645,380 Page 12 

Art Unit: 1761 

container that would not require peeling or puncturing of the secondary 
compartment for venting to the atmosphere. Additionally, such a modification will 
allow for the heating of the package of Yoshida without having to monitor the 
package. 

Conclusion 

12. The prior art made of record and not relied upon is considered pertinent to 
applicant's disclosure. U.S. 4,404,241 discloses a microwave package with a 
multilayered material comprising vent wherein said vent is initially sealed using a 
hot melt material that provides moisture barrier properties. U.S. 5,1 14,766 
discloses a container provided with a multilayer cover having venting means 
wherein said vents are sealed using a first layer. Upon heating said first layer is 
ruptured due to the increase of vapor pressure, thus allowing the vents to relieve 
the pressure. U.S. 4,419,373 discloses a method of microwave heating of the 
contents of a container that is self-venting. Said venting is carried out through 
the expansion of the thermoplastic film and subsequent rupture of the film. U.S. 
6,641,882 discloses a packaging bag that is heated in a microwave oven that 
contains multiple compartments that are segmented using heat sealing methods. 
Upon microwave heating the seals are broken due to the increased vapor 
pressure, thus mixing the contents of the multiple compartments. U.S. 4,172,903 
discloses a method of cooking compartmentalized food wherein the vapor 
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pressure from one compartment passes into a second compartment to then cook 
a second food product. U.S. 4,530,440 discloses a container with a lid that is 
heated, that contains two compartments. Furthermore, one compartment 
comprises a lid that does not contain venting means, while a second 
compartment contains a lid that comprises a venting means. JP 2003040356A 
discloses a food storage bag having two separate compartments wherein one 
compartment contains a food product and the second compartment allows for the 
relief of the pressure generated in the food compartment during microwave 
heating. 

Any inquiry concerning this communication or earlier communications from 
the examiner should be directed to Viren Thakur whose telephone number is 
(571)-272-6694. The examiner can normally be reached on Monday through 
Friday from 8:00 am - 4:30 pm. 

If attempts to reach the examiner by telephone are unsuccessful, the 
examiner's supervisor, Milton Cano can be reached on (571)272-1398. The fax 
phone number for the organization where this application or proceeding is 
assigned is 571-273-8300. 
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Information regarding the status of an application may be obtained from 
the Patent Application Information Retrieval (PAIR) system. Status information 
for published applications may be obtained from either Private PAIR or Public 
PAIR. Status information for unpublished applications is available through 
Private PAIR only. For more information about the PAIR system, see http://pair- 
direct.uspto.gov. Should you have questions on access to the Private PAIR 
system, contact the Electronic Business Center (EBC) at 866-217-9197 (toll- 
free). If you would like assistance from a USPTO Customer Service 
Representative or access to the automated information system, call 800-786- 
9199 (IN USA OR CANADA) or 571-272-1000. 




Viren Thakur 
Patent Examiner 
Art Unit: 1761 
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x^xmrnnmmm^t^-t^K. mn^m 
mzmmztix&r). 

mmmmmmm^&^<im&x'?m%z 
ti. mmmmmmiZ&tb&^K mm.xmm% 

[ n$g 2 ] meffiajstf 9o~i2o x:sarcft -> 
t, Mia«ias* { i4o~i8 ccsjgf j>4n^js i 

KKS^&ftJRSa. 

[ »«JS 3 ] If «JS 1 * fc »i 2 *N vftifr 1 flJCEtt 
T, 

u y SteX iOTEftiftoJpJR*ff ? *£fc(i, me* 

[»*JS4 ] msg i &tz\t 2 izimv-kmMmfo 
\,z<m $ titi-k^ta^mmumx-ib -> x . 
»«[t:riRE*iHi^)jifl!fe*ff a*^tu. friB^p D n nxs 

a£*<0££^c&AlTS«S£'^\ 

£ him § *r ^rt«*>ttK*A£tt ixm 

[0001] 



[0002] 

[$s*<o8tfj] f-^HAfttt. aft. r?x 

* 1 9 7 4 A jgOJR^ai*! (c IRS $ KX § ftT V > 
[00 0 3] U>U fBfiTli. &«*fl#*iR8Lfc 

sjwii»&3ftTo*. ^<oiR§a«i, ^-^atw-s* 5 
\,zin x&&tfmmtix . nxsarto*^mjiA { ±^ 

20 [0004] ZCDXo frlRga^AttW^lfti: UT 

^»*Bujft-r 4ittJ: ->x®mzMtftiz>y < tvMzs. 

^iSWc«BK* ^ »I^>i^Tv^l>. 

t tc J; 0 , MrtKAfli^lRSStiT x-;P$ix^iR§aSr 

[0005] 

[^B^W^Liat-tSlliS] Lj^L^fe. Z<T)i 

otcwmtx'tt.. «i«r-7*. tm? 4 M&miLx 

t $)«§> « 

[ 0 0 0 6 ] 3 6£. *-l i uy^coail*<=SrV^®'(-^ 

tctjv^rtt. ±ie^Btifjt*>* i i»)Rwa+oAp a BS:^ 
jWKTjpjRs-f *«^t>»6. ±ieiRsa 

so [ o o o 7 ] *c-c. *fw»i. uafia^trj^s^ 
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JWKOJSHWill t fx 3 Z k & AAiRSS^fl^f 
[0008] 

■fiStffcJBlftSi'U FWcM^S£ftl>:&p a p#iK=§: 

ia^it^«c7)-o^fcfrieAp a p* 5 iR$^^Tao . m 

ZflteSKWJ^ki-^TOKffia*. B?f2:fep n p$«L 
J: o TUB* $ ti&vTOftttM k . MB 

[ 0 0 0 9 ] & fc . *%BJtc*>*>S^p a p)RSSCj3V^ 
tt, fiieffiifflS* J 9 0~l 2 0°CSST'*-5T. ITER 
iSJgtf 14 0-180 •CgJgT'ifc S fl§i£* 5 # £ Lv->„ 

[0 0 10] *WHfctJVvCtt. JbJfiLfcWf 

mjzxmtt&cvtomftdm'&izii. me* 

£(ctt. «fE*iBi3WRS*<ifcfltWt:«riaS«t'«jl:«* 
[00 11] *fH8CtJ^T»i. ±S8tfc*-« 



^uy^tj:6ai«»a*«)5^iai«tc4-wit^a. m 

&Mfflttm0>MUra*8A fcff d CI k £ . 

^»*ffltt5*r, i&^&fw-kShizmmAmtoi. 

Z\kiMmX'$>ltzth. 

mmimn®(nmm%mm£Mmz?T ozt rfx-z 
&mrmimzM:x. m&Mzfsmmnn 

flt»«*i6fcft, «S«5t«B*$*6ikK:J:oT. 
flm^Afl^JWBSSfcfr a Z. t tfX't h . 
[00 12] 

[fWJtf>3g«<o»IB] 1ST, *»W«IWit. 0® 
[0013] <^-H)l6^^> 0 1 tt. *%.W(0Wi-n 

mBizfrfr&&FMmi£*t®®®%imx'f>'>x . 

4 0{i, u>-X*)3Ll-\s>? 4 )VMz 

£r>Xffif8.ZtlX& r ) . ^Dyy^/U^+^CJ: 
•3Tigj£SftfciOH»l lk. ^cOIEffiai HcWt6Tf 

tB*$ixfcirffl»l 2fc$rWLTV^. ViBffil 2<0+ 

1 3{i. Witf, 1 4 0~ 1 8 oxiaKojsaic-c 
[ 0 0 1 4 ] iR^4 0OJSBS? 1 4t±, IR^S 

4 o a#*<@4ttSr*i-^< . nmmsm* t ^t^« 
sitTv^. z<?)!m$i 4<?>ffimi. a4tt*«rttc 

i. tf . sags i 4 v^t t i 

CtfM»JWJ«l»fc:tt, Mitf, 14 0~18 0*CS 

&<»i&mzxm%zft&. 

[0015] zlx. ^m\Atmm<r>^mt. s 
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5 6 

ttASCHNHaCft* W<?>1$&&& 1 0 O #IRg$ tUt flffl 1 2 a 1 tffctt&r . §S-$-£gffKffi 4 6 

flUJf 14 0-18 0*Cgj£<91tig&;:-C&>§*$ 1 b £:IEfflg&|*|ffl 11a, fc±tfg§Z$£$gffi4 6 2 

ftT»v>«eafc J: oT5M^:iS»3ii*:» b tm%m l 2 a 

?g<9MPi'-;H&15fc&o-0^. [002 2] £0*. IEBSB1 Hfflg^SSfeil^fffiS 

[00 1 63 $ £>fc. **»»«fc:#J^"CJi. ft«&p D p 1 20Bft«»*)^< i: 

1 OOtlOy- ;H»1 5fcaHHcfi+0tikS4 6a«» 46b <I21#!8D «:BWt**< . aSMFfcfrSHW)* 

JSSflTV**. £0>«W£til:«4 6£JBlftt&Il#J4, KMti. «*tf, »-flte«4 6 1 WSffi4 6 1 

MP^-zMBl 5*»jSUfctt"C«». 4fc. BPS/-*' bfciEffigPl KOrtffil 1 akll *Ojfttt«*O^BB 

«1 5Sr«lW-&irCt>. -5-<0illIIlStcfc^T. U ( 1 40-1 80X:gg) fcT*SWU «Z« 
■Wlfca9?UTt»J:v\ 10 ^4 6 2<0SBS4 6 2bttfffl^l 2Wrtffll 2at 

[00173 £*>«+ttikS4 6«, iEffigG 1 1 fcwna * mmm<o-^m^ < 9 0- 1 2 o°cgjg) 

* 1 2 1 WBJC fltefc iWlttW«t»*»-ftd icTfSW U !BB»4W)flJ»S:«tt (14 0-180 

m$XtmzM&»&!>%h 7 r Xl-$MttA 6 0 *CIU£) fcT*SMM-ft. o£ 0 . lEffigB 1 1 fltttfffi 

*«s*»<o»^iBi:»i(!rt-iKiB*iR»a4o«)rt« ^rt&awte**. £<oj:dtcrfitf. 

(EBgSl lrtHfcJtftfffiWl 21*1®) H*tefi»**4 6b**U ^«0fli!Og5^{C]SS«gS 

, 8(-flte« t tZi&SZ itfctfMX'm* 46afc**4e+ttil:«46S:»*£fca'T**. 4 

ftitg54 6tfJg)£$ivO'>l>. fc. Witf, 7rX->-ttSPW4 6 0Sr^LTiEfflgEl 1 

[00 18] £0»+f4jl:»4 6{i. 7r^t« fcffSflll 2fc&«Ufi*3tf*RfcttfflSii**«^ 
gfrtf4 6 OtrffiflMN' Witfl 4 0- 1 8 0«C 20 &«354 6 bfcfcfffi-tS&fl-fcf- r*KOft*t&W 

g|54 6 ai, K»«B4 6aJ:'5tav»»«***^4 KiiiflfttWMHitf) . &+i4itaS4 6{i. t— 7* 

(itt$*SC4 6 a *lim+K<im*tl9Wtii£* 0 ^tCTSn^*W]$iX7'i^* { tS»*Wffi^<atg«gB4 

1 6 0'CggffiV>9 0-1 2 O'CSJgWffl^lCio-C^ 6 bt IXBf&Ztl. *<W&<7)&'fttfi&i1Wl£^fc& 

?£«£ft£> ffi&»&4 6bt£#t^<, J»»*l/C «»46 at l/CJRftSfiftifc fc**. "t^*^ « 

«**tlTV^. £<0»+tto:»4 6£J*r*»»*» %&40cr>lEm&l lUAifil 1 ai:fflll»l 2«rtBf 

4 6 afcJ:^ffi««gP4 6 blMtSttit^Sfc 1 2 afc<3BfjeiWfcffi«**4 6 b fctftitffflK*. 

«>, IRf«4 0+OJSffl»14fca«fWih«S4 6fC» 7r^«aW4 6 0*KW54 0rttj!!ai«f*Ct 

tJJ:t«+«jh*4 6i:BIIP^-;WWl 
5i:T»ftS<i&iW»i. vvfiifcJMMiQIli:**. -7 30 [00233 <MC J3LfcOJ3C«Jft3*U $X*A1 

1 0 . *3ttBBWfc*»a>*«8«4 0J4. LT^ 0 O^R3SSiifciEftiDK«S4 0 fcwt . iRSSfifc 

afttttfcfc*. HT. B2fcJflwc. £«9SH>fM:gB4 ftSfcfefpl 0 0 &Mi1"*B^ft^WR*!HMrffifc: 

[00 1 9] 02(4, 4*»»JIWC*»*»*IR^4 0 ^ [0024] H3J4, Hi fc^SilfcHHMMfcl 0 0A 

HBR-f 4fi«1»it±«4 6JVaaiUH&dKiHBK*Lfc 0^)RS^4 0 £»I((cT;W»^*4^tf>liWH& 

t>C0T*S. ££T\ H2 (a) «4, @4 3 ttitS54 6 £ SLfcfctfrC**. H3fc*"f J: ?§M£fT3l§3- 

tmi-byrXi-Wm46 0ffm-^^M46 1tni fcJ4, §3§2 l+fcffi£iag<0?§2 2£lj ! ©U:fc£. 

Zfl^»4 6 2 1 L3t*t«2:^ t , H 2 ( b ) II 1 fc^S ftfcJRWS 4 0 ( ftifc&fq 1 0 0 5rltX§ Lfc 

14, W-«^B4 6 1 fc«Zffi^«4 6 2t^U H2^S4 0)5:, *<04*WRBT. iO»2 

[00203 H2 fc5rfJ: 5 1. mHS^SB4 6 1 £0$ [00253 IK£SS4 Oti. ±j*U 

^B4 6 1 a(4, \m^i-^<B^tiX^h. 7t«t dtc, H»*AA1 0 0£«£U:«;:fcVvT, S 

T , £ Offi^H4 6 1 c7)Dfl?»^^*fffi LT XWcffd- MSP 1 4 , UP 1 5 , H X tf«+W ihSP4 6 £ 

■ «t^< , ^Zf^g?4 6 2<^-&B4 6 2 aJ4, fflV^TS^ftt LTjR»tt«t:**feft. H2fc*t J: 

OWc30At^iTVi«. -?-<7)t4?S2 2 4'fct5ALTt, tt*r-7^$r 

[0021 3 *HJUg®tc*>*>l»^**tiJ:gi54 6 Sr^BE fflv^«£*fitffi«J: a fc, HX§S4 0 *{c» 2 2 

■tSEiWi, 02 ( b ) C*i-J: dt#«fr&»4 6 1 , -t&Zkii.Kc\,\ LtzffiX. *mtmBlz Xixli , iR 

4 6 2 *rflt&S-*fc«B"«8rtKl» AL , fl5-#£$4 3g4 0 +0^«^f n 10 0 CM L , SMKTaW^tn 

6 1 OSE4 6 1b fciESSB 1 1 (OftM Hat Srjg® ®jm£t&-fZ btfX'% h . =5rfc. *^Sg^S(c;* l *>l> 
^ZfS^4 6 2<7)S®4 6 2 b fcOTMS 1 2«0 50 IR^S4 0 tJ:ixi4*, WSS4 0 rt<0E7J±#fcJ: 0 , 
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ffics«fr»jb*4 6<v&®mm 6btfwfflztitzt i 

[ 0 0 2 6 ] &^T\ 0414. 0 1 t*£ft£ft<SAp a p 

i o o a 0 oiRSSH o yy(:t usfcwtf- & 

^WSlBS0^UctWfJ) , 3. 04 (a) 13, IRS 

«4 ofctf-rsiwsi ) Srswifcrttf* 
a&0, 124 ( b ) n«r«ia^7 Lfc«s«4 o 

[0027] *mm&mizfrfr&ww&4 o4w&8ia 

t. JtZSS4 0{;fe(tSWP^-;i^5i 5ka+S±* 
4 6 k Offlnm® ( &*$i±m 6 £tf IX . AA 1 o 

ttS**tcTfl)BW*. 0tttf* 83(a) 
iKSX-XC&ST, gBOv-vl^l StfflSrflJOJi-t. 

4 6 fctfl/CAA 1 0 0#iR£3ftfcfH«WB»*4* 
[00 28] *LT, 04 (b) «. 04 (a) CTR 

m Lfcnr«sbwt6s<ifciRsa4 o zm^y 

£84 0(4. Affi£tt*|il£ft&3^$*AAl 0 0*? 

[0029] *9at»JBt*J^"Cli. IRS84 Ofr'gi 
ttt^tifcft. «+*M:»4 6 C0ffi£*SI34 6 b 
f P'/y'D 4><OtBM£ D 1 fflcfS l/C ftWl* i k 
^4 a (C, W*.tf04 ( b ) fc^-f J: -5 fc. 1K&*ffi4 30 

[0030] «?l^y^D(=J:->T}»XAAl OOtfflO 

jssfii k . &&aa i o o immzti. Mmztifc* 

T. *IK^36fcflifl&3*i*£i:fc:J: 1 ). IRS84 0 
rt«*asaE*«]:#U J0CSa4O*«»5fiLfc«JBtc«r 
4. 

[003 1 ] itf)J:9«r«3BT". £ £>C, JRS84 01*1 
«)*tt*tfM!£ ft* *HJlE*»±»i- & k . JRS84 40 
0#KfevWf«!Bi:&-»T» S«fr0*jL»4 60)ffi**« 
4 6 bcoft#*Wu -eo)ffii£»SS4 6 btfmmtlh 
Zkttti. .rco4o&ffij££4fUf. ttt*>fcft«* 
S54 6 bAflJifSiiSfc*), ^RSl^SaKJMWc** 

; k =& o , ±% ttm&mvmAwmz 

[00323 IRS84 0 flO$£AA 1 0 0 tfMWl 3*1 

+»jfcS4 6«ffii£*gj$4 6 b**Si*S<ifc«SSOiDE8 
84014. ($«) AA2 0kkt^^^>-^>^K 50 



983*1*. iR§84 0(4. 6&t3*ifcffi£884 6 b 

AA2 0*»K"3ajS<i*ikt*6. 
[0033] :*3l»!Sfc:A>a>£lR$84 014. &*A 

p D n i o o^mmLfz^mx-mf-^y^Dizxhiim^m 
iftdifr&x'h^xi*. ±MLtz±oizm$mzmtz 

ktCckot, 4 6 b £ MOTnHttl k "f & d k 

ItztfiX. *S6tt»JB(c«t#itf» JRS84 
0+*>ffi*j**JJ*U:*A-Ct, , fiS*«4 6 b*»fc* 
JWWflfctlMITiJftft. *B&3?$:<, IRS8 

4 o+co^«Ap d p i o oizft ixmvteti&smiM* 

ZttfX'ZZ. 

[0 0 34] &±<nm3tiJ:Xfffl4 1 S:m^xmWltz£ 

sc. *mmmizfrfrzw®£4cnz£tuf. mna 
84 oi*i<oaa i o o izttLxmmtmmzm-tz 

l/yy't t*ffl^J|g^JRSS$-Jlft-r«. Z k & . 
[ 0 0 3 5 ] 4fc, *HSfiJg®t*'*>l.iRSS4 0 Srffl 

wmz'fT?ztt-*imx'3bh. m.tm+uy 

[0036] Jnx.T. «a«»JBt3&>*»4 JRWS4 0 £ 
fcVvCWu a+Mjt»4 6*»7rX-#-««if4 60 (ff 
HS-&H54 6 1 *} J:tflliZfi&A*4 6 2 ) izXffif&Zti 
X^&tztb. Wmmtk. iRSS4 0rt<OAA10 0t 
ftlXU«<7>!m*'rt?ztWX'%&. mmza. y 
r Xi-tf.m4 6 0O»A • HJBi^S^tff 5 Zttf? 
*4WT, ttffiHOtt. «Mlt:«tT#»A«4 6 1 . 
4 6 2 SrgtlBiStfT . JRSSH 0 rtOAA 1 0 0 mm 
WSZMl, *<m. 6 1,4 6 2*»A$ 

-ttT . mammmz mmzn ozt #x-% i . t tz . 

«4 6 1 . 4 6 2 £8l!ffi$-£T . JRSWSrttaWH** 

ip^.i.c:k*^rilT'$>2.^. v^*w*fijKnffiW) 
nmsmk mMtiz^tf ozttfx-th. $ t c , 
MMcifiar. iiBWB«<o«rtttw*>fei' , «#A»4 6 

1. 4 6 2*«K5*T. «S^54 0rtKSi»SH**iB 
*09t#&&&4 6 1.46 2SrffiA^iltf. «S 
84 0l*|C0m^tt* > 'm^$ni.Jt* F ). lRS84 0$r«!) 
*S*6it:fc:J:r>T. IRSS4 0 rt^AAWSfl^JI 
^^ack^T^4. 

[0 0 37] ifc. *HSS^©t*JV^T«4. SS-<&£gB 
4 6 ltOSBS4 6 1 btiXX/m~m^4 6 2<OScS4 
6 2b^ N ]EB$1 lcortffil 1 aiiit/WB^l 2C0 

Witf. #ffi-^S4 6 1.4 6 2<7)Sffi4 61b, 46 
2 bcOjgBKS-ftBl 1 a. 1 2 atCSHWSfcftWJS 
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«S*R»t. ZCD®mUtM.®&4 0cr>&ftmi 1 a, 
1 2afc*JHS»LT. fi+»±ai5e»JftLTt J:V\ 
-Tc^CKi. &f$£&4 6 1,46 2<7)KffiiB{CiSftA. 
ftfc»8Sfc . Ha. 12 a fc*5SSi8*fi«£ 

[0038] < sziQt»JB > a 5 tt , *mncr>m-m 
s. 

[0039] 05 KSSilfclRSf® 5 Oli. gtf#tt<0 

*)> Z0)1-4vy7</l'Mz£iXJ8j8.ZtlfziEffi&5 
It. ;olfflgi55 1 lC»fl^<#J*URttfcft.fcir 
H*52i:Mri/CH*. 

[0040] 3jsjtt»«!Bt3>»*»4JRS® 5 0££Wt 

C*flW6Wi» 5 2?)ffl!WSg*Sa5i £ffl5fc*fc£;b 20 
W*tfl 4 0-18 0iC8K*>Xfllc?fHS*3 

WSTi^-A«5 3*qBfta*lTV^*. EffigB5 1 
OflEfrOfltttfllMMR t , - ft. fc*Wrf 4 WffiSB 5 2 c7)H 

^asusst zttmzmte£bitx , mm 1 4 0- 1 8 
ox:nmni&izxm%ztix%i^%mMz£'>x& 

ftT^S. 

[004 1] Sfcfc. *50«B»frfcVvCtt. IEffig?5 

loi^^t. z<D±.iT%mizftm&mu5 30 

53WBJftSft, IEffigB5 lOTaWWfc, i<0T*^ 
£*>*TBS'->P«5 7iWB*3ft.TVt*. £ftfctf>HI 

"ft.t\ mm 1 4 0-18 ox«<oiSiaKTS»Js«5 

[ 0 0 4 2 ] *H®g®fct5V^I4, MP^-zi^ 
IS 5 5 £fc«iJ&x-rt^B5 7covvf*ia>— ^rc7)^-;l^8 

JMtLittc, W8&5 o#tztfi&ftm imm 40 
4. 

[004 3] *IX. *3SHUB»fci3VvC(i, JRSS5 

Ai-ttm5 60£m$i. ztit>&f&mmixB&$ 

ftxv^4. t$r*>%, *38B^fc*»a»4S+iJjLS5 
6tt. S-!BS»©fcTK'BLfcS+iijfcS4 6 (01 50 



^fB20 03-4 0 356 
1 0 

*><fcuqa2#ra) tR«0D«l«Sr*LTV^. 
[0044] MWtli. ftlzimifc&-mWBn 
iSfetmklZ. Mitf 14 0-1 80rSJgco©i§{CT 

6 at, S[«fJ&»5 6aJ:«3fcB^»^tJ:oT»« 

gj:9i>6 0'cgjgffi^9o-i 2 ox:sg»ssic J 

■5Tffe8»5ftfc) ffiig#gP5 6bfc£ffl^Tf»j££ft 
TV*4. £<^+SjhS5 6 5 6 a*i 

J;t/fi««gS5 6b(i^1fc^C^o-CV^it^. IRS 
£50 *<o«y-A« 5 7 i: S+flihS 5 6 1 X'MfSLZ 
fliM *Jj:tfa+itj]:»5 6kl!!n^-/W»5 5i: 

o» *sestw^*>4iR^S5oji. m-i^st 

tfJBKTBWl Itz-fimtfhW fcft.4 . 
[0045] tLh<7)J: d fc«j£SftfcSlZ!a»88Bfca> 

(c«7U^s;«fflV)TACK-t62:v^Z19Pnd&. £>4 
#4. -f&*>^ *Zfdfc^tc*^4*fliJR8«5 0 

i o o 4 6 ] *fc. z<r)&zMffim,zii^x\z. mu 

-li^zmmmuzmz. m£5owz&m&smz 
w®ix. znm&i^-ivuzmm-rh^z^ 

X-\ita<. dw#x-;i^55 5, 57Hi.l/m^±U 

5 6cr>Bf$,mmzmzmfczti%^. l^ot, 

(C, iRSS5 0+^^ n a pH^iRSLT. ^cof^JSi- 
-;H9i5 7^^LTt«J:<, ttzii. &i^-A4S5 
7£Bf8.Uzmz. IR^5 0*^^p a n ^5:JR§L 

[ 0 0 4 7 ] *«W4±£««ii9KBK»« Sft 
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plurality of areas. The inner sealing segment 16 is formed to have 
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when the 
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the water 
vapor pressure . 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] Even if this invention is the case where any of a water bath or a 
microwave oven are used in detail about the hold bag with which the food heat-treated 
was held, it relates to the food hold bag which can heat-treat food held appropriately, and 
the heating cooking method using this. 
[0002] 

[Description of the Prior Art] Frozen foods and chilled food are held in the hold bag 
made from plastic film, and are usually sold. Such frozen foods etc. are in the condition 
which picked out food from the hold bag and was usually put on the pan etc., or are in the 
condition which covered on the lap the frozen foods put on the pan when there was need, 
and are heated within a microwave oven. 

[0003] However, by recently, where frozen foods etc. are held, the hold bag which can be 
heated with a microwave oven is developed directly. This hold bag has the composition 
that a part of seal section is opened wide easily, if food is heated and the water vapor 
pressure in a hold bag rises with a microwave oven, some hold bags will be opened and 
an internal steam will be discharged by that water vapor pressure. 
[0004] As a concrete configuration of such a hold bag, a part of bottom seal section by 
wMchJieat joining is carried out, or a part of seal section prepared in the tooth back is 
pasted up with adhesive tape or the film which separates easily by heating, and the 
configuration which prepared a part for jointing weaker than the seal section by ****** is 
known, for example. If the hold bag by which frozen foods were held and the seal was 
carried out by making it such a configuration is heated with a microwave oven, with 
adhesive tape, a **** film, etc., the part to which adhesive strength became weak will be 
opened, and a steam will be discharged from the part by the water vapor pressure in a 
hold bag. Consequently, there is no possibility that the whole hold bag may explode, and 
internal food can be easily taken out using the opened part. 
[0005] 

[Problem(s) to be Solved by the Invention] However, with such a hold bag, since a part of 
bond strength of the seal section is reduced using adhesive tape and a special film, 
adhesive tape and a special film must be made to intervene between the plastic film piled 
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. , up so that heat joining might be carried out on the occasion of manufacture, and there is a 
problem that it cannot manufacture easily. Moreover, adhesive tape and a special film 
must be used in addition to the plastic film used for manufacture of a hold bag, and there 
is also a problem that a manufacturing cost becomes high. 

[0006] Furthermore, on the outdoors without devices, such as a microwave oven, etc., the 
food in the hold bag concerning the above-mentioned conventional technique may be 
heated in a water bath. However, when the above-mentioned hold bag is put in into a 
molten bath, a molten bath permeates into a hold bag from clearances, such as adhesive 
tape, and there is also a problem that food in a hold bag cannot be heat-treated 
appropriately. 

[0007] Then, even if it is the case where excelled in economical efficiency and any of a 
water bath or a microwave oven are used while this invention is made in order to solve 
the problem of the above-mentioned conventional technique, and being able to 
manufacture it easily, it makes it a technical problem to offer the food hold bag which 
can heat-treat food held appropriately. Moreover, let it be a technical problem to offer the 
heating cooking method using this food hold bag. 
[0008] 

[Means for Solving the Problem] The food hold bag concerning this invention for solving 
the above-mentioned technical problem It is formed in saccate [ which carries out heat 
welding of the need part of plastic film, and has airtightness ]. Are the food hold bag 
which can hold the food heat-treated inside, and it has the closure section in a bag which 
classifies said interior of saccate into two or more fields which have airtightness, 
respectively. Said food can be held in the field of 1 of said two or more fields at least, and 
said closure section in a bag is characterized by having low jointing opened with the 
water vapor pressure at the time of heating said food, and high jointing which is not 
opened with said water vapor pressure. 

[0009] Moreover, in the food hold bag concerning this invention, the configuration by 
which said closure section in a bag carries out heat welding, and is formed where the 
forward surface part and the tooth-back section of said food hold bag are piled up, heat 
joining is carried out by whenever [ low-temperature ] so that said low jointing may 
weaken an adhesive property, and heat joining is carried out by high temperature so that 
said high jointing may strengthen an adhesive property is desirable. 
[0010] Furthermore, in the food hold bag concerning this invention, the configuration 
whenever [ whose / said low-temperature ] is about 90-120 degrees C and said whose 
high temperature is about 140-180 degrees C is desirable. 

[001 1] moreover, when performing cooking of food in this invention using the food hold 
bag of one of the configurations mentioned above, in heating said food in a water bath In 
it is possible to heat-treat by throwing in said food hold bag all over a molten bath as it is 
and heating said food with a microwave oven After forming opening in the field 
contiguous to the field in which said food was held through said closure section in a bag, 
it is possible to heat-treat by feeding into said microwave oven the food hold bag in the 
condition that opening was formed. Therefore, according to this invention, the 
combination to a water bath and a microwave oven is attained in the food hold bag of 1, 
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and heat-treatment if needed can be realized. 
[0012] 

[Embodiment of the Invention] Hereafter, the operation gestalt of this invention is 
explained based on a drawing. 

[0013] The <first operation gestalt> Drawing 1 is the outline perspective view showing 
the food hold bag concerning the first operation gestalt of this invention, and the frozen 
foods 100, such as frozen rotation baking, are held in the interior of the food hold bag 10 
in this drawing 1 . This hold bag 10 is constituted by the rectangle-like nylon- 
polyethylene film, and has the forward surface part 1 1 formed of the center section of the 
nylon film, and the tooth-back section 12 constituted by each flank of a nylon- 
polyethylene film that this forward surface part 1 1 should be countered. The central seal 
section 13 of the shape of a straight line to which each side edge sections put and heat 
joining was carried out is formed in the center section of the tooth-back section 12. 
[0014] Moreover, one edge section of the forward surface part 1 1 in the hold bag 10 and 
the edge section of the tooth-back section 12 which counters this edge section form the 
bottom seal section 14 of the high adhesion condition which it piled up mutually, for 
example, heat joining was carried out at the about 140-180-degree C elevated 
temperature, and was pasted up by strong adhesive strength. 

[0015] Moreover, the edge of the opposite side is the opening seal section 15 of the high 
adhesion condition which heat joining was carried out at the about 140-180-degree C 
elevated temperature after the frozen foods 100, such as frozen rotation baking, were 
held, and was pasted up in the shape of an airtight by strong adhesive strength in the 
bottom seal section 14. 

[0016] Furthermore, in this operation gestalt, the closure section 16 in a bag is formed 
between frozen foods 100 and the opening seal section 15. This closure section 16 in a 
bag carries out heat welding of the forward surface part 1 1 and the tooth-back section 12, 
and is formed. It consists of high jointing 16a which heat joining was carried out at the 
about 140-180-degree C elevated temperature, and was specifically pasted up by strong 
adhesive strength, and high jointing 16a using low (heat joining was carried out by 
temperature of about 90-120 degrees C lower about 60 degrees C than temperature at the 
time of carrying out heat welding that high jointing 16a should be formed) jointing 16b 
pasted up by weak adhesive strength. Since each high jointing 16a and low jointing 16b 
which accomplish this closure section 16 in a bag are in the airtight condition, each of 
fields formed in the bottom seal section 14 in the hold bag 10 and the closure section 16 
in a bag and fields formed in the closure section 16 in a bag and the opening seal section 
15 is airtight. That is, the hold bag 10 concerning this operation gestalt is airtight as a 
whole. 

[0017] Such the closure section 16 in a bag makes it the part corresponding to low 
jointing 16b in the hot platen used in case heat joining of the forward surface part 1 1 and 
the tooth-back section 12 is carried out to stick a tape etc. (in namely, the condition of 
having controlled heating by the hot platen on the stuck tape), and heat joining of the 
forward surface part 1 1 and the tooth-back section 12 which consist of a nylon- 
polyethylene film is carried out. Thereby, while the part by which heating was controlled 
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on the tape etc. is formed as weak low jointing 16b of adhesive strength, as for the 
closure section 16 in a bag, it is formed as high jointing 16a with other parts (both sides 
of the low jointing 16b) strong [ adhesive strength ]. 

[0018] Next, it is constituted as mentioned above and the concrete heating art at the time 
of heating the held frozen foods about the food hold bag 10 with which frozen foods were 
held is explained. 

[0019] Drawing 2 shows the schematic diagram in the case of heat-treating the hold bag 
10 of frozen-foods 100 entering shown in drawing 1 in a water bath. As shown in 
drawing 2 , in performing a water bath, the molten bath 22 of predetermined temperature 
is stored into the container 21, and it throws in the hold bag 10 (hold bag 10 which held 
frozen foods 100) shown in drawing 1 all over this molten bath 22 in the condition as it 
is. 

[0020] Even if it supplies all over a molten bath 22 as it is as shown in drawing 2 since 
the hold bag 10 concerning this operation gestalt is in an airtight condition as the whole 
bag in the condition of having held frozen foods 100, using the bottom seal section 14, 
the opening seal section 15, and the closure section 16 in a bag as mentioned above, a 
molten bath 22 does not permeate into the hold bag 10 like the conventional technique 
using adhesive tape etc. Therefore, according to this operation gestalt, heat-treatment 
suitable at a water bath can be performed to the frozen foods 100 in the hold bag 10. In 
addition, since according to the hold bag 1 0 concerning this operation gestalt the airtight 
condition is appropriately held by it in the opening seal section 15 even if low jointing 
16b of the closure section 16 in a bag is opened by the pressure buildup in the hold bag 
10, a molten bath 22 does not permeate into the hold bag 10. 

[0021] Subsequently, drawing 3 shows the schematic diagram in the case of heat-treating 
the hold bag 10 of frozen-foods 100 entering shown in drawing 1 with a microwave oven, 
and a schematic diagram for drawing 3 (a) to explain pretreatment (for it to mention later) 
to the hold bag 10 and drawing 3 (b) show the schematic diagram which threw in the hold 
bag 10 which pretreatment ended in the microwave oven. 

[0022] In heating the frozen foods in the hold bag 10 concerning this operation gestalt 
using a microwave oven, it first cuts with scissors etc. the part of the arbitration of the 
field (field which adjoins the field in which food 100 was held through the closure 
section 16 in a bag) of Hazama of the opening seal section 15 in the hold bag 10, and the 
closure section 16 in a bag. For example, the opening seal section 15 side is separated 
along with broken-line X-X shown in drawing 3 (a). Hereafter, the processing which 
prepares opening in the field contiguous to the field in which food 100 was held through 
the closure section 16 in a bag is called "pretreatment" by carrying out cutting etc. in this 
way. 

[0023] And drawing 3 (b) shows the condition of having thrown in the hold bag 10 with 
which pretreatment explained by drawing 3 (a) was performed in microwave oven D. The 
hold bag 10 which performed pretreatment mentioned above can be directly heated by 
microwave oven D in the condition that the frozen foods 100, such as frozen rotation 
baking, were held in the interior. 

[0024] In this operation gestalt, so that it may not be closed in contact with the 
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installation base Dl in microwave oven D, for example, as shown in drawing 3 (b), low 
jointing 16b of the closure section 16 in a bag turns low jointing 16b to the bottom, and 
throws in the hold bag 10 in microwave oven D. If frozen foods 100 are heated by the 
microwave oven, frozen foods 100 will become a steam by being thawed and heating the 
thawed moisture further. And by heating a steam further, the water vapor pressure in the 
hold bag 10 rises, and will be expanded by the hold bag 10. 

[0025] It is in such a condition, and when the steam in the hold bag 10 is heated and a 
water vapor pressure rises further, it will be in the condition that the hold bag 10 swelled, 
adhesion of low jointing 16b of the closure section 16 in a bag will separate, and the low 
jointing 16b will be opened. According to such a configuration, since low jointing 16b is 
opened first, it is lost that a steam is discharged outside rapidly and generating of a loud 
explosion etc. can be prevented certainly. 

[0026] After the frozen foods 100 in the hold bag 10 are thawed, being heated further and 
completing predetermined heat-treatment, the hold bag 10 in the condition that low 
jointing 16b of the closure section 16 in a bag was opened is picked out from a 
microwave oven with food (refrigeration) 20. The hold bag 10 will be greatly opened 
using opened low jointing 16b, and the food (refrigeration) 20 with which the interior 
was heated will be taken out. 

[0027] Even if the hold bag 10 concerning this operation gestalt is the case where heat- 
treatment by microwave oven D is performed where frozen foods 100 are held, it can 
make low jointing 16b the condition which can be opened by pretreating, as mentioned 
above. Therefore, according to this operation gestalt, even when the pressure in the hold 
bag 10 rises, appropriately, since it can discharge, there is no explosion etc. about low 
jointing 16b to a steam, and suitable heat-treatment can be performed to the frozen foods 
100 in the hold bag 10. 

[0028] As explained using the above drawing 2 and drawing 3 , even if it is the case 
where any of a water bath and a microwave oven are used according to the hold bag 10 
concerning this operation gestalt, suitable heat-treatment can be performed to the food 
100 in the hold bag 10. That is, according to this operation gestalt, the hold bag which 
can be used also [ microwave oven / a water bath and ] can be offered. 
[0029] Moreover, if the hold bag 10 concerning this operation gestalt is used, after heat- 
treating in a water bath, it is also possible to perform pretreatment explained by drawing 
3 and to perform heat-treatment using a microwave oven succeedingly. That is, two steps 
of heat-treatment can be performed using a water bath and a microwave oven. 
[0030] The <second operation gestalt> Drawing 4 is the outline top view showing the 
food hold bag concerning the second operation gestalt of this invention. In addition, also 
in the food hold bag concerning this second operation gestalt, although food etc. is held 
into a hold bag like the first operation gestalt, the publication of food etc. is omitted in 
this drawing 4 . 

[0031] The hold bag 40 shown in drawing 4 is constituted by the rectangle-like nylon- 
polyethylene film, and has the forward surface part 41 formed with this nylon film, and 
the tooth-back section 42 formed and prepared that this forward surface part 41 should be 
countered. 
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[0032] In the hold bag 40 concerning this operation gestalt, the first side seal section 43 
of the high adhesion condition which one side edge section of the forward surface part 41 
and the side edge section of the tooth-back section 42 which counters this side edge 
section were piled up mutually, for example, heat joining was carried out at the about 
140-180-degree C elevated temperature, and was pasted up by strong adhesive strength is 
formed. Moreover, the second side seal section 44 of the high adhesion condition which 
the side edge section of another side of the forward surface part 41 and the side edge 
section of the tooth-back section 42 which counters this were piled up mutually, for 
example, heat joining was carried out at the about 140-180-degree C elevated 
temperature, and was pasted up by strong adhesive strength is formed. 
[0033] In this operation gestalt, the upper part edge section of the forward surface part 41 
and the upper part edge section of the tooth-back section 42 which counters this upper 
part edge section are piled up mutually, and the opening seal section 45 is formed. 
Furthermore, the lower part edge section of the forward surface part 4 1 , The lower part 
edge section of the tooth-back section 42 which counters this lower part edge section is 
laid mutually, and the bottom seal section 47 is formed. About these opening seal 
sections 45 and the bottom seal section 47, it considers as the high adhesion condition 
that heat joining is carried out at an about 140-180-degree C elevated temperature, and 
each has strong adhesive strength. In addition, in this operation gestalt, after carrying out 
heat welding of the seal section of either the opening seal section 45 or the bottom seal 
section 47, frozen foods etc. are held into the hold bag 40 (illustration abbreviation), and 
heat welding of the seal section of another side is carried out after that. 
[0034] And it sets in this operation gestalt and the closure section 46 in a bag is formed 
between the frozen foods etc. and the opening seal sections 45 in the hold bag 40. This 
closure section 46 in a bag carries out heat welding of the forward surface part 41 and the 
tooth-back section 42, and is formed. 

[0035] High jointing 46a which heat joining was carried out at the about 140-180-degree 
C elevated temperature, and was pasted up by strong adhesive strength specifically like 
the case of the first operation gestalt explained previously, It consists of high jointing 46a 
using low (heat joining was carried out by temperature of about 90-120 degrees C lower 
about 60 degrees C than temperature at the time of carrying out heat welding that high 
jointing 46a should be formed) jointing 46b pasted up by weak adhesive strength. Since 
each high jointing 46a and low jointing 46b which accomplish this closure section 46 in a 
bag are in the airtight condition, each of fields formed in the bottom seal section 47 in the 
hold bag 40 and the closure section 46 in a bag and fields formed in the closure section 
46 in a bag and the opening seal section 45 is airtight. That is, the hold bag 40 concerning 
this operation gestalt is airtight as a whole like the first operation gestalt. In addition, the 
formation approach (the heat joining approach) of this closure section 46 in a bag is the 
same as the approach explained with the first operation gestalt. 
[0036] The food hold bag 40 concerning the second operation gestalt constituted as 
mentioned above can also perform two-step heating of correspondence in both heating by 
the water bath previously explained with the first operation gestalt and heating by the 
microwave oven being possible, and using and heating a microwave oven after a water 
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bath like the first operation gestalt since it has the closure section 46 in a bag in the hold 
bag 40. That is, since the food hold bag 40 concerning the second operation gestalt is 
enabled to acquire similarly the various operation effectiveness acquired with the first 
operation gestalt a certain thing explained some difference to be previously at a form in a 
bag etc., same heat-treatment can be performed to the frozen foods in the hold bag 40 etc. 
in the same operation (heating art). 

[0037] Moreover, in this second operation gestalt, although the case where held frozen 
foods etc. into the hold bag 40, and heat welding of the seal section of another side was 
carried out after that was explained after carrying out heat welding of the seal section of 
either the opening seal section 45 or the bottom seal section 47, this invention is not 
limited to this configuration. After following, for example, forming the opening seal 
section 45 and the closure section 46 in a bag, frozen foods etc. may be held into the hold 
bag 40, and heat welding of the bottom seal section 47 may be carried out after that. 
[0038] In addition, this invention can make various change in addition to what was 
mentioned above, unless it is not limited to each above-mentioned operation gestalt and 
deviates from the meaning. For example, especially the quality of the material of the 
plastic film which constitutes a hold bag etc. is not limited. Moreover, low jointing 
formed by considering as low temperature in case heat welding is carried out is made the 
adhesive strength of suitable reinforcement by the class of film etc. when the temperature 
at the time of carrying out heat welding etc. sets up suitably. Moreover, the die length of 
low jointing etc. is suitably set up according to the configuration of the food held in the 
interior, a class, etc. 

[0039] Moreover, in each operation gestalt, although the case where mere heat-treatment 
(defrosting processing) was performed was explained to the food held in the food hold 
bag, this invention is not limited to this configuration. In order to follow, for example, to 
perform sterilization processing / sterilization processing of food etc., the hold bag 
concerning this invention may be used. When performing such sterilization processing / 
sterilization processing etc., it is desirable to perform time amount for 60 minutes - about 
1 minute and heat-treatment at the temperature of 50 degrees C - about 120 degrees C. 
[0040] Moreover, in each operation gestalt, although the case where opening Shilu was 
cut using scissors etc. as pretreatment was explained, pretreatment in this invention is not 
limited to such an approach, and may punch a hole using the cylindrical member in which 
the tip sharpened to the field of Hazama of the opening seal sections 15 and 45 and the 
closure sections 16 and 46 in a bag. That is, if suitable opening is formed so that 
pretreatment in this operation gestalt can discharge the steam from the closure sections 16 
and 46 (low jointing) in a bag produced when the hold bags 10 and 40 are fed into a 
microwave oven, the approach etc. will not be limited to or at all. 
[0041] 

[Effect of the Invention] Even if it is the case where excelled in economical efficiency 
and any of a water bath or a microwave oven are used according to this invention while 
being able to manufacture easily by preparing the closure section in a bag mentioned 
above in the hold bag as explained above, the food hold bag which can heat-treat food 
held appropriately can be obtained. Moreover, it becomes possible to realize an easy and 
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efficient heating cooking method by using the hold bag which has the closure section in a 
bag in this way. 

[Translation done.] 
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